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Thai Chicken And Rice Lettuce Wraps

1 tbsp. oil

3 cups cooked brown rice

1 cup bottled peanut sauce plus

extra for dipping

2 (6-10-oz.) pkgs. refrigerated,

grilled chicken strips, cut into

1/2-inch pieces.

1 1/2 cups diced, peeled mango

1 cup julienne red bell pepper strips

Salt and pepper to taste

12 whole large leaves Boston or ice-

berg lettuce

Heat oil in large nonstick skillet over medium heat; add cooked rice.

Lightly saute rice, stirring frequently about 3 minutes. In large bowl,

combine rice, peanut sauce, chicken, mango and bell pepper; toss to

coat. Season with salt and pepper. Arrange lettuce leaves on large plat-

ter. Spoon rice mixture into center of each lettuce leaf and roll around

filling to eat. Serve with additional peanut sauce for dipping, if

desired.

Lemon Velvet Chicken Rice Soup

4 (14-1/2-oz. cans) roasted garlic

chicken broth, divided

2 large lemons

3 cups cooked rice, divided

1 cup heavy cream

2 (6-oz. pkg.) precooked, grilled

chicken strips

1/3 cup chopped chives

Salt and black pepper, to taste

chives, for garnish

lemon peel, for garnish

Heat broth, reserving 1/4 cup, in 3- to 4-quart saucepan over medium

heat until it comes to a simmer. Meanwhile, zest lemon peel; set aside.

Juice lemons; set aside. In a food processor or blender, combine 1 1/2

cups cooked rice, heavy cream and remaining 1/4 cup broth; process

until smooth. Add rice mixture, remaining cooked rice, lemon juice

and chicken strips to broth. Simmer 5 to 8 minutes, or until heated

through. Add chopped chives; cook 1 minute. Season to taste with salt

and pepper. Garnish with lemon peel and chives, if desired.

3 cups cooked medium grain

rice

2 cups milk

1 (14-oz.) can sweetened con-

densed milk

2 medium bananas, sliced

1/2 cup semi-sweet chocolate

chips

1/2 cup chopped pecans

Combine rice, milk and sweetened condensed milk in 2-quart

saucepan. Cook over medium heat until thick and creamy, 20 to 25

minutes, stirring frequently. Remove from heat. 

Alternate layers of bananas, chocolate chips, pecans and rice pudding

in parfait glasses. Garnish with chocolate chips and pecans.

Cappuccino Rice Pudding Cups

3 cups cooked medium or long

grain white rice

2 cups whole or 2% milk

1 14-oz. can sweetened con-

densed milk

1 tbsp. instant coffee granules

Sweetened whipped cream

Ground cinnamon

Chocolate shavings (optional)

Combine rice, milk and sweetened condensed milk in large saucepan

over medium-high heat bringing just to a boil. Reduce heat to medi-

um; cook 20 minutes, stirring frequently or until thickened. Remove

from heat, stir in instant coffee granules until dissolved. Cool slight-

ly. Spoon equal amounts of warm pudding* into 8 small coffee cups.

Top with whipped cream and sprinkle with cinnamon. Garnish with

chocolate shavings, if desired. 
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Chocolate Chip Banana Nut Rice Pudding
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Quilts, allsizes, baby to king,

$60/1-up; quilt tops, $20/1-up.

M ary Fontenot, Ville Platte,

Evangeline Parish; 337-363-

7428.

Crochet throws for wheel

chairs, $15/1; crochet hanging

towels, assorted colors, $2.5/1;

small crochet butterfly magnets,

$2.25/1. M argaret Sisson,

Grayson, Caldwell Parish; 318-

649-7684.

Red wigglerraise your own, for

fishing, compost & gardening, 12

gal. containers, $20/1; 27 gal. con-

tainers, $45/1. Jimmy Young,

Eunice; 337-457-5053. 

Barn plans,$60/1; farm house

plans from our stock collection,

$1500;  custom plan prices upon

request, animal coop plans, $50/1.

John Delphin, Baton Rouge; 225-

756-2686.

T-post pullers for metal fence

posts, $60/1. Rob Jordan, Robeline,

Natchitoches Parish; 318-472-9309.

All naturalgoat milk soap, good

for your skin, long lasting bar, no

petroleum or artificial ingredients,

various scents, $5/bar. Melanie

Blackmer, Lake Charles; 337-478-

2208.

M ayhaw jellyin pints, $5/1. John

L Reed, Mandeville, St. Tammany

Parish; 985-626-3381.

(41) printed feed sacks, $12/1.

Margaret Sisson, Grayson, Caldwell

Parish; 318-649-7684.

Glass containers,(5 ½) pint size

jar, $4/1; 20 oz. jars, $4/1; 2 gal.

jugs, $1.4/1; 2 ½ gal. jugs, 75¢/1.

Margaret Sisson, Grayson, Caldwell

Parish; 318-649-7684. 

New bee boxes, treated, all nailed

together, $13/1-up. Joshua

Gremillion, Mansura, Avoyelles

Parish; 318-264-2517.

(2) iron bathtubs, $30/1. Beverly

Simon, Gueydan, Vermilion Parish;

337-277-0803.

Clean dry gourds,every shape &

size, thousands to pick from, year

round, gourd art for sale, learn how

to use gourds as a medium for art,

call ahead, $1/1-up. Tom & Zelda,

Pineville, Rapides Parish; 318-445-

3969.

W anted:old sugar kettles or syrup

kettles, any size. Kathy, Baton

Rouge; 225-938-9366.

W anted:used pea sheller in good

cond. Brenda, Baton Rouge, East

Baton Rouge Parish; 225-978-9534.

Handcrafted jewelry items, ear-

rings, necklaces, bracelets, rosaries,

glass, crystal, semi-precious stones,

$7 - $30/1. Linda Ewalt, Lacassine,

Jeff Davis Parish; 337-588-4255.

Cedar patio furniture, 3� cedar

log rockers, 2�, 3� & 4� sq. and

round post rockers, $125-$295; baby

& youth rockers, $45-$50; 4�, 5�&

6�swings & glider swings, $110-

$295; cedar chest, $250-$350; picnic

tables & dinette sets, $275-$1500.

Wayne Schultz, Clearwater,

Evangeline Parish; www.the-

cedartrunk.com,  318-776-9429 or

318-613-2281.

Homemade picnic tables, all

treated wood, $165; youth & baby

tables, $60 & $65. Kerry Vallet,

Maringouin, Pointe Coupee Parish;

225-625-3239 or 225-718-4506.


